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ABBREVIATIONS AND SPECIAL TERMS USED IN THE REPORT

BSE Bovine Spongiform Encephalopathy

CCA Central Competent Authority [Ministry of Livestock, Agriculture
and Fisheries]

DIA Meat [nspection Division

DSA Animal Health Division

DILAVE Division of Veterinary Laboratories

DICOSE Division for the Control of Animal Herds

E. coli Escherichia coli

ESIS Food Safety and Inspection Service

MGAP Ministry of Livestock, Agriculture and Fisheries

PR/HACCP Pathogen Reduction/Hazard Analysis and Critical Control Point
Systems

Salmonella Salmonella species

SRM Specified Risk Materials

SSOP Sanitation Standard Operating Procedures
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1. INTRODUCTION
The audit took place in Uruguay from February 11 through March 18, 2004.

An opening meeting was held on February 11, 2004, in Montevideo with the Central
Competent Authority (CCA). At this meeting, the auditor confirmed the objective and
scope of the audit, the audit itinerary, and requested additional information needed to
complete the audit of Uruguay’s meat inspection system.

The auditor was accompanied during the entire audit by representatives from the CCA.
the Ministry of Livestock, Agriculture and Fisheries (MGAP).

2. OBJECTIVE OF THE AUDIT

This audit was a routine annual audit with three objectives. The first objective was to
evaluate the performance of the CCA with respect to controls over the slaughter and
processing establishments certified by the CCA as eligible to export meat products to the
United States. The second objective was to assess the status of corrective actions taken
as a result of deficiencies identified in the FSIS January 2003 audit of Uruguay’s meat
inspection system. The third objective was to verify the implementation of new FSIS
regulatory requirements regarding non-ambulatory disabled cattle and Specified Risk
Materials (SRM) in cattle.

In pursuit of the objectives, the following sites were visited: the headquarters of the CCA,
one establishment-level office, two laboratories performing analytical testing on United
States-destined product, nine slaughter and processing establishments, three meat
processing establishments, one cold storage facility, and one inedible rendering facility.

Competent Authority Visits Comments
Competent Authority Central 1

Local 1 Establishment level
Laboratories 2
Meat Slaughter and processing Establishments 9

Meat Processing Establishments

Cold Storage Facilities

| LD

Inedible Rendering Facility

3. PROTOCOL

This on-site audit was conducted in four parts. One part involved visits with CCA
officials to discuss oversight programs and practices, including enforcement activities.
The second part involved an audit of a selection of records in the Uruguay’s inspection
headquarters and one local office at the establishment level. The third part involved on-
site visits to 13 establishments: nine slaughter and processing establishments, three
processing establishments, and one cold storage facility. A visit to an inedible rendering
tacility was also conducted. The fourth part involved a visit to one government



laboratory. The Division Laboratorios Veterinarios (DILAVE) residue and microbiology
laboratory was conducting analyses of field samples for Uruguay’s national residue and
microbiological control program.

Program effectiveness determinations of Uruguay’s inspection system focused on five
areas of risk: (1) sanitation controls, including the implementation and operation of
Sanitation Standard Operating Procedures, (2) animal disease controls, (3)
slaughter/processing controls, including the implementation and operation of HACCP
programs and a testing program for generic E. coli, (4) residue controls, and (5)
enforcement controls, including a testing program for Salmonella. Uruguay’s inspection
system was assessed by evaluating these five risk areas.

During all on-site establishment visits, the auditor evaluated the nature, extent and degree
to which findings impacted on food safety and public health. The auditor also assessed
how inspection services are carried out by Uruguay and determined if establishment and
inspection system controls were in place to ensure the production of meat products that
are safe, unadulterated and properly labeled.

At the opening meeting, the auditor explained that Uruguay’s meat inspection system
would be audited against two standards: (1) FSIS regulatory requirements and (2) any
equivalence determinations made for Uruguay. FSIS requirements include, among other
things, daily inspection in all certified establishments, monthly supervisory visits to
certified establishments, humane handling and slaughter of animals, ante-mortem
inspection of animals and post-mortem inspection of carcasses and parts, the handling
and disposal of inedible and condemned materials, sanitation of facilities and equipment,
residue testing, species verification. and requirements for HACCP, SSOP, and testing for
generic E. coli and Salmonella.

Currently, the only equivalence determination Uruguay has requested is regarding the use
of a different agar in the analysis of Salmonella samples. FSIS has determined that

Uruguay’s use of sulphamendelate for sulphapyridine is equivalent to FSIS’
requirements.

4. LEGAL BASIS FOR THE AUDIT

The audit was undertaken under the specific provisions of United States laws and
regulations, in particular:

o The Federal Meat Inspection Act (21 U.S.C. 601 et seq.).

e The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the
Pathogen Reduction/HACCP regulations.

5. SUMMARY OF PREVIOUS AUDITS

Final audit reports are available on FSIS™ website at the following address:
http://www.fsis.usda.gov/Regulations & Policies/Foreign Audit Reports/index.asp



The following concerns arose as a result of the FSIS audit of Uruguay's meat inspection
system conducted in January 2002:

¢

*

Six establishments were given a Notice of Intent to Delist (NOID) for inadequate
implementation of HACCP requirements.

SSOP implementation problems were found in four of the eight establishments.
Condensation controls were inadequate in one establishment.

Grease and metal particles were found on product that had passed all establishment
and MGAP inspection controls in one establishment.

Light was inadequate at the edible product inspection area in one establishment.
Pre-shipment document reviews were not adequately implemented in two
establishments,

The following concerns arose as a result of the FSIS audit of Uruguay’s meat inspection
system conducted in January 2003:

¢

¢

*

One establishment was given a NOID for inadequate implementation of SSOP and
HACCP requirements.

One establishment did not have adequate controls in place to maintain establishment
grounds and prevent pests in and around establishment facilities.

Two establishments had inadequate lighting at the beef head washing facilities.

One establishment was not adequately documenting operational sanitation
deficiencies and the same establishment did not adequately prevent the occurrence of
unsanitary conditions through the use of its SSOP.

One establishment did not adequately control the direct and potential product
contamination of sanitary operations such as:

a) Exposed beef heads were contacting dirty protective guard at the automatic
hide removal station and dirty water was splashing from hide roller during
rinsing operation and was falling onto beef heads;

b) Fat residue and blood were observed on automatic viscera conveyor pans after
washing/sanitizing during the operation in the slaughter room:

¢) Dripping condensate from overhead exhaust system ducts and pipes that were
not cleaned/sanitized daily was falling onto packaging materials for edible
tripe in the packaging room. Establishment officials took appropriate
corrective actions immediately for identified SSOP deficiencies.

One establishment did not maintain records at the identified critical control point
(CCP) for 100 per cent monitoring carcasses for fecal materials with the actual values
and observations. The entries were not made by the responsible establishment
employee at the time the deviation occurred and did not include the time and
signature/initial pertaining to deviations of CCPs.

One establishment did not adequately perform on-going verification activities such as
direct observations of monitoring activities and corrective actions to be followed in
response to a deviation from a critical limit at a critical control point and the same
establishment did not validate its HACCP plan.

Four establishments were sponging carcasses but did not evaluate E. coli test results
using statistical process control techniques.



¢ Inone establishment. Listeria monocyrogenes was not reassessed as a hazard likelv to
occur in ready-to-eat (RTE) products as required. However. the establishment is
analyzing one sample per week for Listeria monocytogenes and Salmonella.

¢ When percent recovery results for arsenic, mercury, lead, cadmium, chloramphenicol.
sulfamethazine, furazolidone, nitrofurazone, ivermectin. albendazole. fenbendazole
and mebendazole fell below the expected range limit. corrective actions were not
documented for the quality assurance program.

6. MAIN FINDINGS
6.1 Government Oversight
6.1.1 CCA Control Systems

Uruguay’s Central Competent Authority is the Ministry of Livestock, Agriculture and
Fisheries (MGAP). Uruguay’s inspection system is directed from the central
headquarters at Montevideo and there are no local, district, or regional levels. This is the
level of government that FSIS holds responsible for ensuring that FSIS regulatory
requirements are implemented and enforced. The MGAP, with regard to meat inspection,
is staffed with approximately 460 personnel. At the central office (headquarters) there
are 22 veterinarians, including the Meat Inspection Division (DIA) Director, Heads of
Departments, Area Supervisors and four administrative employees. At the
establishments, there are 108 veterinarians and 327 food inspectors (assistants).

The structure of the DIA is organized under the general direction of Livestock Services,
together with the Animal Health Division (DSA), the Division of Veterinary Laboratories
(DILAVE) and the Division for the Control of Animal Herds (DICOSE). The General
Director of the Livestock Services reports directly to the Minister of MGAP.

Under the DIA, there are five departments. These are the Technical Department, the
Slaughter Establishments Department, the Processing Establishments Department, the
International Trade Department, and the Grading Department. Each department has
official staff in the certified establishments who are in charge of direct control of the
activities. All field personnel are supervised from the DIA office in Montevideo.

6.1.2  Ultimate Control and Supervision

The process for initial establishment certification is as follows. When any establishment
wishes to be certified by DIA as eligible to export to the United States, the first step is to
approach the DIA for instructions on how to achieve compliance with the requirements.
There is a resolution issued by DIA specifying the procedure to approve establishments
that wish to export their products to “high requirements markets”, e.g. Canada., the
European Union and Israel. The procedure involves the creation of a special team of
higher-level personnel from the different departments who are responsible for assessing
the establishment’s capability for achieving compliance. This team conducts an in-depth
on-site audit of all aspects of the facilities, operations, and controls and submits a report
to the Director of DIA. The report is reviewed by the Director and, if the establishment is
determined to be in compliance with the FSIS requirements, the establishment is granted



certification for eligibility for access to the U.S. market and FSIS is notified of the new
certification.

Inspection documents are normally distributed to tield personnel via a folder system.
This system has been developed to ensure that the information effectively reaches its
destination and all records are properly maintained. Each establishment has a special
private folder kept at the headquarters office in Montevideo. Documents are put into
each folder, such as the residue national sampling plan, any resolutions or instructions,
and similar documents. Each week, personnel from the establishments pick up the
contents from the folder and sign a form indicating that they have received the
information.

Supervisory reviews of all certified establishments were being performed at least once a
month and audit reports were covering U.S. regulatory requirements in detail. One copy
of these documents is kept at the establishment and another copy is at the central
headquarters. The FSIS auditor verified that the most recent report generated from these
reviews included a documented review of the SSOP, HACCP systems, and Bovine
Spongiform Encephalopathy (BSE)/SRM controls in each establishment.

Government employees cannot perform private or establishment-paid tasks at any
establishment. Any private veterinary practitioners or establishment paid individuals are
not hired as part-time government employees. All salaries of meat inspection personnel
are paid by the national government, including a special compensation for full-time
availability.

The responsibilities and performance standards of employees at each grade are described
in an official document issued in 1988 by the Civil Service General Office
(Reoganizacion Administrativa del MGAP Tomo II).

All government employees are rated annually by the immediate supervisor. These
performance ratings are sent to a special commission made up by the higher-level
personnel elected both by DIA and by the employees. This Commission evaluates
performance ratings and concerns raised by employees.

6.1.3  Assignment of Competent, Qualified Inspectors

Full-time, permanent CCA veterinarians must have a University degree in Veterinary
Science or Veterinary Medicine to be considered qualified to apply for the inspection
service. Assistant inspectors must be advanced students of Veterinary Medicine with
third curricula year courses completed or Agriculture Technicians (Polytechnic School
diploma). All applicants are selected through a special examination process, which
includes a basic training workshop. knowledge of the regulations and hands-on practical
tests in slaughter and processing establishments. After they are hired, they receive on-
the<job-training including two weeks of a basic DIA inspectors’ course on meat and meat
products, veterinary inspection. and food safety regulations, which is sponsored jointly by
the Veterinary School and the DIA. The U.S. HACCP Consulting Group offered two
training courses concerning SSOP, PR/HACCP systems and E.coli testing for all
veterinarians working in meat inspection and meat industry officials in 1997 and 1998.
The DIA veterinarians also received training in quality assurance standards ISO 9000



quality manuals (handbooks) standard ISO 10013, audit standard ISO 10011 and
laboratory accreditation ISO 170235 by the Uruguayan Institute for Technical Standards
(Instituto Uruguayo de Normas Tecnicas-Unit). All veterinarians and food inspectors
(assistants) emploved by the MGAP are full-time emplovees.

6.1.4  Authority and Responsibility to Enforce the Laws

MGAP has the authority and responsibility to enforce the applicable laws relevant to U.S.
certified establishments. MGAP has the authority to approve establishments for export to
the United States, but also has the responsibility for withdrawing such approval when
establishments do not have adequate and/or effective controls in place to prevent, detect,
and eliminate product contamination/adulteration. The Area Supervisors are in charge of
verifying and evaluating the implementation of the official guidelines and instructions.

6.1.5 Adequate Administrative and Technical Support

During the audit, the auditor found that the CCA has the administrative and technical
support to operate Uruguay’s inspection system and has the resources and ability to
support a third-party audit.

6.2  Headquarters Audit

The auditor conducted a review of inspection system documents at the headquarters of
the inspection service and in one local office at the establishment level. The records
review focused primarily on food safety hazards and included the following:

e Internal review reports.

e Supervisory visits to establishments that were certified to export to the United
States.

e Training records for inspectors and laboratory personnel.

e New laws and implementation documents such as regulations, notices, directives
and guidelines.

e Sampling and laboratory analyses for residues.

e Sanitation, slaughter and processing inspection procedures and standards.

e Control of products from livestock with conditions such as tuberculosis,
cysticercosis, etc., and of inedible, condemned materials, and SRMs.

e Export product inspection and control including export certificates.

e Enforcement records, including examples of recalls, seizure and control of
noncompliant product, and withholding, suspending, withdrawing inspection
services from or delisting an establishment that is certified to export product to
the United States.

No concerns arose as a result the examination of these documents.
7. ESTABLISHMENT AUDITS

The FSIS auditor visited a total of 13 establishments: nine slaughter and processing
establishments, three processing establishments. one cold storage facility. An inedible



rendering establishment was also visited. No establishment was delisted by Uruguay.
One establishment received a Notice of Intent to Delist (NOID). The establishment may
retain its certification for export to the United States provided that all deficiencies noted
during the audit are corrected within 30 days of the date the establishment was audited.

All the previous deficiencies had been resolved prior to the FSIS audit in February-March
2004.

No new deficiencies were observed.
8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS

During laboratory audits, emphasis was placed on the application of procedures and
standards that are equivalent to United States requirements.

Residue laboratory audits focused on sample handling, sampling frequency. timely
analysis data reporting, analytical methodologies, tissue matrices, equipment operation
and printouts, detection levels, recovery frequency, percent recoveries, intra-laboratory
check samples. and quality assurance programs, including standards books and corrective
actions.

Microbiology laboratory audits focused on analyst qualifications, sample receipt, timely
analysis, analytical methodologies, analytical controls, recording and reporting of results,
and check samples. If private laboratories are used to test United States samples, the
auditor evaluates compliance with the criteria established for the use of private
laboratories under the FSIS PR/HACCP requirements.

The following laboratory was reviewed:

The DILAVE “Migual C. Rubino™, a government laboratory located in Montevideo, was
conducting analyses of field samples for the presence of Salmonella species, Listeria
monocytogenes, and residues.

No deficiencies were noted.
9. SANITATION CONTROLS

As stated earlier, the FSIS auditor focuses on five areas of risk to assess Uruguay’s meat
inspection system. The first of these risk areas that the FSIS auditor reviewed was
Sanitation Controls.

Based on the on-site audits of establishments, and except as noted below, Uruguay’s
inspection system had controls in place for SSOP programs, all aspects of facility and
equipment sanitation, the prevention of actual or potential instances of product cross-
contamination, good personal hygiene practices, and good product handling, storage
practices. All 13 establishments had adequate sanitation controls in place.

Specific deficiencies are noted on the attached establishment review forms.



[n addition, Uruguay’s inspection syvstem had controls in place for water potability
records. chlorination procedures. back-siphonage prevention, separation of operations.
temperature control. workspace, ventilation. ante-mortem facilities, welfare facilities. and
outside premises.

9.1 SSOP

Each establishment was evaluated to determine if the basic FSIS regulatory requirements
for SSOP were met, according to the criteria employed in the United States” domestic
inspection program. The SSOP in all of the 13 establishments were found to meet the
basic FSIS regulatory requirements.

9.2 Sanitation
No deficiencies were observed.
10. ANIMAL DISEASE CONTROLS

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease
Controls. These controls include ensuring adequate animal identification, control over
condemned and restricted product, procedures for sanitary handling of returned and
reconditioned product and the implementation of the requirements for control of Bovine
Spongiform Encephalopathy (BSE).

No deficiencies were observed.

In addition, there had been no outbreaks of animal diseases with public health
significance since the last FSIS audit.

11. SLAUGHTER/PROCESSING CONTROLS

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing
Controls. The controls include the following areas: ante-mortem inspection procedures;
ante-mortem disposition; humane handling and humane slaughter; post-mortem
inspection procedures; post-mortem disposition; ingredients identification; control of
restricted ingredients; formulations; processing schedules; equipment and records; and
processing controls of cured, dried, and cooked products.

The controls also include the implementation of HACCP systems in all the required
establishments and implementation of a generic E. coli testing program in slaughter
establishments.

11.1 Humane Handling and Slaughter

No deficiencies were observed in regard to humane handling and humane slaughter.
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11.2 HACCP Implementation.

All establishments approved to export meat products to the United States are required to
have developed and adequately implemented a HACCP program. Each of these
programs was evaluated according to the criteria employed in the United States” domestic

inspection program.

The HACCP programs were reviewed during the on-site audits of 12 of 13
establishments. One establishment was a cold storage facility. All 12 establishments
audited had adequately implemented the HACCP requirements.

11.3 Testing for Generic E. coli
Uruguay has adopted the FSIS regulatory requirements for generic E. coli testing.
Nine of the 13 establishments audited were required to meet the basic FSIS regulatory

requirements for generic E. coli testing and were evaluated according to the criteria
employed in the United States’ domestic inspection program.

Testing for generic E. coli was properly conducted in all nine slaughter establishments.

No deficiencies were noted.
11.4 Testing for Listeria monocytogenes

Four of the 13 establishments audited were producing ready-to-eat products for export to
the United States. In accordance with United States’ requirements, the HACCP plans in
all four establishments had been reassessed to include Listeria monocytogenes as a hazard
reasonably likely to occur.

No deficiencies were noted.
12. RESIDUE CONTROLS
The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls.
These controls include sample handling and frequency, timely analysis, data reporting,

tissue matrices for analysis, equipment operation and printouts, minimum detection
levels. recovery frequency, percent recoveries, and corrective actions.

The DILAVE “Migual C. Rubino” is a government laboratory located in Montevideo.

All previous deficiencies had been resolved prior to the FSIS audit in January 2004.
No deficiencies were noted during the current audit.

Uruguay’s National Residue Testing Plan for 2004 was being followed and was on
schedule.



13, ENFORCEMENT CONTROLS

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls.
These controls include the enforcement of inspection requirements and the testing
program for Salmonella.

13.1 Daily Inspection in Establishments
Daily inspection was being conducted in all slaughter and processing establishments.
13.2 Testing for Salmonella

Uruguay’s has adopted the FSIS requirements for testing for Salmonella with the
exception of the following equivalent measure:

¢ A different agar medium is used in the analysis of Sa/monella (substitution of
sulphamendelate for sulphapyridine).

Nine of the 13 establishments audited were required to meet the basic FSIS regulatory
requirements for Salmonella testing and were evaluated according to the criteria
employed in the United States’ domestic inspection program.

Testing for Salmonella was properly conducted in all of the nine establishments.

13.3 Species Verification

Species verification was being conducted in all the establishments audited as required.
13.4 Monthly Reviews

During this audit it was found that in all establishments visited, monthly supervisory
reviews of certified establishments were being performed and documented as required.

13.5 Inspection System Controls

The CCA had controls in place for ante-mortem and post-mortem inspection procedures
and dispositions; restricted product and inspection samples; disposition of dead, dying,
diseased or disabled animals; shipment security, including shipment between
establishments; and prevention of commingling of product intended for export to the
United States with product intended for the domestic market.

In addition, controls were in place for the importation of only eligible livestock from
other countries, i.e., only from eligible third countries and certified establishments within
those countries.

Lastly, adequate controls were found to be in place for security items, shipment security.
and products entering the establishments from outside sources.



14, CLOSING MEETING

A closing meeting was held on March 18, 2004, in Montevideo with the CCA. At this
meeting. the primary findings and conclusions from the audit were presented by the

auditor.

The CCA understood and accepted the findings.

Faizur R. Choudry AN AR
International Audit Staff Officer




15, ATTACHMENTIS

Individual Laboratory Audit Forms
Individual Foreign Establishment Audit Forms
Foreign Country Response to Draft Final Audit Report (no comments received)
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14. Developed and implemented a writien HACCP plan .
I
i 42. Plumbing and Sewage

Contents of the HACCF list the food safety hazards, critical contro!

15,
points. critical limits. procedures. corrective actions.

43. Water Supply

HACCP pian.
- 44, Dressing Rooms/.avatories
.. 17. The HACCF pian is signed and dated by the responsible
45, Eguipment and Utensils

establishment individual.
Hazard Analysis and Critical Control Point
- " (HACCP) Systems - Ongoing Requirements ;

18. Monitoring of HACCP pian. | 47. Smployee FH Siene

|

|

- . . . N . !

16. Records documenting impementation and monitoring of the |
|

i

;

|

46. Sanitary Operations

18. Verification and valigation of HACCP plan. ] ) )
. 48, Condernned Procuct Control

20. Corrective action written in HACCF plan., 7 - g
Part F - Inspection Requirements %

c
21. Reassessed adeguacy of the HACCP plan. C
22, Records documenting: the written HACCP piar, monitering of the | ; ;
T S Nl ’ o e R HTE | 49, Government Staffing [
critical control points, dates and times of specific event oscurrences. | i
Part C - Zconomic/ Wholesomeness ' 50. Daily Inspection Coverage |
i - i
22. Labeiing - Product Siandards h
__ | 51. Enforcement !
24. Labeling - Net Weights ) ’J . :
25. General Labeling i 52, Humane Handling . 1
28. Fin. Prod Standards/Boneless (Defecs/AQUPak SkinsMoisture) ! J 53, Animal ldentification ) J
Part D - Sampling ,‘r - i
Generic E. cofi Testing : [ 54, Ante Moriem hspection ‘
27. Wiiten Proceswres | 55. Post Mortem hspection
] !
28, Zample Colezticn/Analysis e
P - Other Regulatory Oversight Reguirements i
<Y, Rezords |
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Wiitier Procedures
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Place an X In the Audit Resulis block 1o indicas
Part A - Sanitaton Standard Operating Procedures (SSOP) | audit tinued | Ao
Basic Requirements Resuits Zconomi Sampling | Resuis
7. Written SSCF 32, Scheduied Sampie . i
B. Records docunenting implementation. ; 34. Speces Testing ‘
§. Signed and daled SSOP, by on-site or overal authority. | 25, Residue ‘
Sanitation Standard Operating Procedures (SSOP i . ‘
. P X 8 ( ) Part E - Other Requirements
Ongoing Reguirements i
10. jmplementation of SSOP's, inciuding moniioring of implemeniation. i 36. Export i
1. Maintenanceand evaluatior, of the effectiveness of S30P's. | ) 37>“)r;pori ;
N S
12, Cerective aciion when the SSOFs have faied to prevent direct | AR Seiabl DA , s e “
product cortamination or aduteration. | 38, Establishment Grounds and Pest Control ‘
- L . . |
13. Dallyrecords document item 1C, 71 and 12 above, 29, Establishment Consiruction/Maintenance f
Part B - Hazard Analysis and Critical Control 40, Lignt f
Point (HACCP) Systems - Basic Requirements ‘ o |
) N ; 41. Ventilation !
14. Deveioped and impiemented a written HACCP plan . ‘
15. Contents of the HACCP list the food safety hazards, critical control 42, Plumbing and Sewage -1
points, critical limits, procedures, corrective actions, I f
16. Resords documenting impiementation and monitoring of the i 43. Water Supply |
HACCP plan. JJ ]
- . T 44. Dressing Rooms/_avalories i
17. The HACCP pianis signed and dated by the responsible | :
5 i b ingivid
establishment incividual. 45. Equipment and Utensiis i
Hazard Analysis and Critical Control Point | f
- (HACCP) Systems - Ongoing Regquirements : 48. Sanitary Operations
itori HACCE pl ! - i
18, Monijtoring of HACCP plan. 47. Employee Hyaiene “
18, Verification and valication of HACCP plan. ; ] |
i 48, Condemned Product Control |
20. Corrective action written in HACCP pian. [ - J
- R . !
21. Reassessed adequacy of the SACCP pian. j Part F - Inspection Requirements |
= - X - TN — i ; L
22. Records documenting: the writer HACCP plan, monitoring of the | - e m
o R - . . . ¥ [ 48, Government Siaffing
critical contra! points, cates and times of specific event occcurrences, | |
Part C - Economic/ Wholesomeness ‘ 5¢. Daily nspection Coverage ;
23. Labeling - Product Stangards JJ J
i £1. Enforcement i
24, Labeling - Net Weight ! |
- General Labeling ; £2. Humane Handiing |
I
2. Anima’ ldentification |
|
!

o
I

Ants Mortem nspection

n
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Place an X in the Audjt Results block to indica
Part A - Sanitation Standard Operating Frocedures (SSCP) it Part'D - Continued P st
Bask Requirements Results Economic Sampling | Resurs
7. Witten S80P : 33, Scheduled Sample !
|
8. Records documenting impiementation. | 34, Spacies Testing ‘
8. Signec anc dalec S30P, by on-site oroverall authority. ‘\ 25 Residue i
Sanitation Standard Operating Procedures (SSOP ‘ : I
- P g ( ) Part E - Other Requirements ;
Onaoina Reauirements | !
——Implemertation of SSOP's, including monitoring o implementation. i A
10, impliemeniation of SSUH'S, IN2iang monnonng o | 38, Bxport - .
! :
11. Maintenance and evaluation of the effectveness of SSOP's. ; 37. Import
12.- Corrective action wher the 850Ps have faied to prevent direct e b e . ¢ Pest Contral |
cl 4 i [=3 = r
poduct cortamination or aduteration. | 38. Establishment Grownds and Fest Contral !
) o ) ] i ‘
13. Daily records dacument ttem 10, 11 and 12 above. ‘ 32, Establismment Construction/Maintenance i
: |
- e N 13t !
Part B - Hazard Analysis and Critical Control “ 4C. Lignt i

Point (HACCP) Systems - Basic Requirements |

- 41. Ventiiation . |

14. Developec and implemented a writien HACCP plan . _

Contents of the HACCP ist the food safely hazards, critical contro]  ————— i !
i 42. Plumbing and Sewape |

15. points, critical limits, procedures, corrective actions.
critcal control poinis, criizal imits, procedures, corrective

! 43. Water Supply
- ul

16. Records documenting impiementation and monitoring of the

HACCP pian.
The HACCP plan is signed and dated by the responsible ——— 44. Dressing Rooms/Lavateries
7. ‘estabiishment individual. ‘ :
esiablishment individual. ; 45, Eguipment and Uternsils . |
S Hazard Analysis and Critical Control Point j i
(HACCP) Svstems - Onaoina Reauirements i 48. Sanitary Operations “
—18. Monitering of HACCP plan. -
Ll g o et e ( £7. Employes Hygiene |

—+9. Verdfication and validation of HACCP plan.

VG A S i e | I e

48, Condemned Product Control
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Part F - Inspection Requirements

—24%. Rezssessed adeguacy of the HACCF plan.
<7, meassesseq 2aequacy or (ne NAACL pian
TResor:‘s documenting: the »_v.’iﬁer, HACCF plar, monitoring of the

" critical contro! points, dates and fimes of specific event occurrences. | 48, Government Staffing

—20. Corrective action written in HACCP plan. !/
{
|

T

Part C - Economic / Wholesomeness - 50. Daily Inspeciion Coverage
23. Labeling - Product Standards | ;
: &1. Enforcement [\
24, labeiing- Net Weights
25, Genera Labeling { 52. Humane Handiing |
!
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Piace an X In the Audit Results block to indicate noncompiiance wizh reguirements. Use O if not aoplicacle.
Part A - Sanitajon Standard Operating Procedures (SSOP) | auan Part D - Continued Lot
Bask Reguirements | Resuts Economic Sampling ] Resuis
7. Written, SSOF , : 33, Scheduled Sample |
8. Records docunenting impiementation. ‘ 34, Species Testing ‘
8. Signed and daied SS0P, by on-site or overall authority. 35. Residus ‘
Sanitation &andarg Operaﬁf]g Procedures (SSOP) i Part E - Other Requirements
Ongoing Reguirements -
10. implementaticn of SSOP's, including monitoring of impiemeniztiion. } 35, BExport
11. Maintenanceand evaluation of the effeciiveness of SSOF's. I 37. import . “
2. Cufazitfvfoiglx: o;zasusteo: Slo;ave fafec to prevent dirsct ‘[‘ 38 Establishment Grounds and Pest Control 1
|

73, Dailyrecords dozument item 10, 11 and 12 above. 39, Establishment Consruction/Mainienance |
) |

Part B - Hazard Analysis and Critical Control ‘ 40. Light
Point (HACCP) Systems - Basic Requirements | o !
41. Ventilation ‘

14. Developed and implemented a written HACCP plan . !
i 42, Plumbing and Sewage

15, Contents of the HACCP iist the food safety hazards, critical controf
points~critical limits, procedures, corrective actions.

43. Water Supply ;

16. Records documenting implementation and monitoring of the
HACCP pian. ) ) !
44, Dressing Rooms/_avatories |
;

The HACCP plan is signed and dated by the responsibie
establishment individual. ) ‘
Hazard Analysis and Critical Control Point i
(HACCP) Systems - Ongoing Requirements -

45, Eguipment and Utensils |

48. Sanitary Operations

18. Monitoring of HACCP plan. . | £7. Employee Hygiens

|

T

o : I

19. Verification and validation of HACCP plan. . i ) j ;
48. Condemned Product Control [

4

!

1

20, Corrective aciion wiitten in HACCP plan. ! -
21. Reassessed adeguady of the HACCP plan. r Part F - Inspection Requirements [
] I

22, ~ Syt Hnge b rtien HACCDP AntArinA (f |
Re:crds dosumenting: ‘m‘e v»,rrhe 3 HACCH pIar?, menitaring of the : 48, Governmen: Sizffing

critical contral points, cates and times of specific event occurrences. (
Part C - Economic/Wholesomeness 50. Dally Inspection Coverage ‘3
23. Labeiing - Product Standards “ j
] 51, Enforcement 1
I
|

24, Labeling - Nei Weights
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Place an X in the Audit Rasults block to in

critical controf points, dates and times of specific evert ocourrences.

Part C - Economic [ Wholesomeness

23, Labeling - Product Siancards

24, Labeling - Net Weights

Part A - Sanitaton Standard Operating Procedures (SS0OP) NN Part D - Continued At
Basic Requirements Resut Economic Sampling ‘ Resuts
: i
7. Written SSOP ! 33 juied Sample ! 0
&. Records dozumenting impiementation. ‘ 34, Specis Testing ‘
7 7
"G, Signed and daiec SSOP, by on-site or overal authority. ! Residue e
- - T ¥ B—
Sanitation Standar‘d Operaﬁrmg Procedures (SSOP) [ Part E - Other Requirements i‘
Ongoing Requirements | |
10. [mplementaticn of SSOP's, including monitoring of impiementation. | 36, Export
11. Maintenance and evaluation of the effectiveness of SS0OP's. i 37. Import |
12. Comective aclior when the 8SOFs have faled to prevent direct 35 Ssiablis P d Past Cortro! ‘
product cortamination or aduteration. ‘ 8. Sswablishment Gromncs and mest LOmTe:
_ i
i
13. Lailyrecords document item 10, 11 and 12 above, | 35. Establishment Consgtruction/Maintenance
Part B - Hazard Analysis and Critical Control 40, Light [
Point (HACCP) Systems - Basic Requirements / e |
i 41. Ventilation |
14. Developed and implemented & written HACCP plan . 0 -
15. Cantents of the HACCP fist the food safety hazards, critical contro! 42. Plumbing and Sewage ‘ .
points. critical imits, procedures, corrective actions. O i
18, Records documenting impiementafion and menitoring of the | o 43. Water Supply
HACCP plan. \ |
<44, Dressing Rooms/Lavatories !
7. The HACCP plan is signed and dated by the responsibie | X
© establishment individual. O 45, Squipment and Utensils J
Hazard Analysis and Critical Control Point : : ‘
(HACCP) Systems - Ongoing Requirements ‘ 46. Sanitary Operations “
18. Monitoring of HACCP plan. 1 O 47 EmpJ.oyee Hygiene /
19, Verification and validation of HACCP plan. J O . ]
48. Condemned Product Control e
i
20. Corrective aciion written in HACCP plan, O T T
21. Reassessed adequacy of the HACCP plan. e Part F - Inspection Requirements i
: j
22, ~aedz 8 R : LACCD i [ o .
Reczords documenting: the written BACCP pian, monitoring of the ‘ 0 43, Government Staffing \

Dally Inspeciion Coverage

Enforcement

Genera; Labelng

P
[

Humane Handiing

nejess (Defecs/AQL/Pak Skins/Moisture)

5. Fin. Prod Standads/B
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Part D - Sampling
Generic E. colf Testing

Animal ldentification

Arte Morem hspection
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Peost Mortem hspection

Part G - Other Reguiatory Oversicht Requirements ;

- O

Mornity Review







Piace an X in the Audit Results block to indicate n Toliar :
Part A - Sanitaton Standard Operating Procedures (SSOP) AL Part D - Continued 1

3 . Economic Sampling ‘ Resdts
. |

Basic Requirements | Resuls
7. Wrtten SSOF [ 23. Scheduied Sample
8. =Record m;umentmg i‘mpJEmeniaﬁor‘._ R 34, Specis Testing . !

[
3]

8. Signed and datec SSOP, by on-site oroverall authority.

8. Residue
Sanitation Standard Operating Procedures (SSOP) - B Part £ -Other Requirements f-
Ongoing Requirements . }

i
Pr . - foco e . . . , . a8 O
10. implementation of SSOP's, inciuding monitoring of implementation. 38, Bxport . l
11. Maintenanceand evaluation of the effectiveness of SS0P's. o 37. Import [
—~ - N . A " N = i
12. Correctiva action when the SSOFs have fzied {c prevent direct | - . -
! A LT e P h i 38, Estabiishment Gromnds and Pest Control ‘
product cortamination or aguteration. f
I
13. Dailyrecords cocument item 10, 11 and 12 above. Establishment Construciion/Maintehance ‘

Light

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements

Developed and impiemented a written HACCP plan .

Ventilation
|

14.
15 con

Contents of the HACCP list the food safety hazards, critical coniral i 42. Plumbing and Sewage ;
points, critical fimits, procedures, corrective aciions. j |
| |

43. Water Supply

€. Records documenting impkementation and monitering of the j
HACCP pian. i ] ]
- 44, Dressing Rooms/avatores

i
|
The SACCP pian is signed and dated by the resporsible ‘ "

estabiishment individual. 45. Equipment and Utensils
Harard Analysis and Critical Contro! Point

(HACCP) Systems - Ongoing Requirements

18. Monitoring of BACCP pian. | 47. Empioyee Hygiene

] 46. Sarnitary Operations

J 48. Condemned Product Control
] -
| - -

Part F - Inspection Requiraments

12. Verification and valigation of HACCP plan.

20, Corective action wiitten in HACCP pian.

21. Reassessed aceguacy of the HACCP plan.

ing: it BACC 15 nitoring of
ting: the written HACCP plan, moritoring of the | 45, Government Staffing |

22. Records documen
of specific event oocurrences. |
|

critical control peints, dates and times

Part C - Zconomic / Wholesomeness i 50. Dally lnsrection Coverage ‘

23. Labeling - Product Standards - ’
I 51. Enforcemnent |
. : . . H i
24, Labeling - Net Weights i j
. . i L . |
= — 52. Humane Handin
25, Gencra Labeling ! 52 ane mandling }
e o R R \ R ) N i i
28, Fin. Prod Stancaris/Boneless (Defects/AQL/Pak Skins/Moisture) 33 Animal ldentification f
il
Part D - Sampling :
. P . 1 54, Ante Moriem hspection .
Generic £ cofj Testing i mrReE A i
z7. Bost Morem nspection |
i
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Part G - Other Regulatory Oversight Reguirements
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Part A - Sanitation Standard Operating Procedures (SSOP) [ Part D - Continued
Economic Sampling Rests

2sulis ;

7. Written SSOP 33. Scheduied Sample ‘J
8. Kecords cocumenting impiemeniation. 34. Species Testing ‘
3. Signed and Zzec 3530P, by on-site oroveral authodity. i 25, Residue \‘
{

Part E - Other Requirements ‘

Sanitation Stancard Operating Procedures (SSOP)
) Ongoing Requirements

10. Implementatior of SSOP's, including monitoring of i

38, Expon

11. Maintenanceand evaluation of the effectiveness of SS0P's. import

Bnt

12, Comective aclien wher the SS0OPs have faied to prevent direct
product cor¥arnination or aduteration,

38. Estapiishment Grownds and Pest Contral 1

w
~t

13. Daily records document item 10, 11 and 12 above. f 33, Estabiishment Construction/Maintenance ‘
Part B - Hezard Analysis and Critical Control ‘ 40. Light |
‘ |

Point (HACCP) Systems - Basic Requirements ‘ 24 Ventiti
- . Ventilation

14. Developed and implemented a written HACCP pian .

42, Plumbing and Sewage

15, Conten's of tie MACCP list the food safety hazards, critizal control

points, citica' [imits, procedures, comrective actions.
43, Water Supply |

Records documenting impementation and monitering of the
HACCP plan. i ‘
44, Dressing Rooms/h.avateries !
I
T

<7. The HACCP plan is signed and dated by the responsible |
/ .. establishment individual. | 45. Squipment and Utensils J
| . Hazard Aralysis and Critical Control Point ; \

' 46. Sanitary Operations '

- (HACCP) Systems - Ongoing Requirements |

itori f HACCE pian I
18. Monitoring of HACCF pian. 47, Employee Hygiene

19. Verification and validation of HACCP plan. | -
| 48. Condemned Froduct Contro!
20. Corrective actior: written in' HACCP plan. S ] - - r
| - Part F - Inspection Requirements

21. Reassess=3d adeguacy of the HACCP plan. |

2 ; . o~ . i )
22. Recerds documenting: the writien EACCP plan, monitoring of the 18 Government Siaffin i
e - N i . - = Jernme as 3 i
critical control points, dates and times of specific event occurrences. | N N |
L
Part C - Economic / Wholesomeness ! 50. Daily Inspection Coverage ‘
N 23, Labefing - Product Stancards -
51. Enforcement
24, Labeiing- NetV i
: ‘ = H dit \"
eI - I3 : o .
25, Generai Labeing j £2. Humane Handiing |
T
a8 =i A cams/S i RarSi ! IS vk i Aiet e _ . - X
28. Fin. Prod Stancams/Boneless (Defeds/AQU/Pak SkinsMaisture) ! 53 Amima’ idertifization i
) |
Part D - Sampling ) I
3 : s . Ante Moriem hspection !
Generic £ coli Testing l 54. Ante Morem hsp j
7. Written Procedures : “ i
i
: |
28. Samuoie Collection/Analvsis .
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Place an X ir the Audit Results block to indicate noncomplian
Part A - Sanitation Standard Operating Procedures {(SSOP) s Part D - Continued At
Basik Requirements | - Resiis Economic Sampling | Resdiis
7. Wiitten S50P 33, Scheduled Samgpie i
8. Records cocunenting imp'ementation. i 34, Species Testing ‘
3. Signed anz dated SSOP, by on-sile or overal! authority. ‘ 35. Residue |
P - - : ;
Sanitation Stcndarfi Operaﬁ{wg Procedures (SSOP) ‘ Part E - Other Requirements :
Ongoing Reguirements L
i A ;
10, Implemeniation of SSOP's, including monitoring of implementation. | 38, Export
11. Maintenance and evaluation of the effectiveness of SSOF's. ‘ 37. fmpont |
1 ctivi onwhen SSOF e faieq revent direct - . - . ‘
12, Comective action when the , SO s have faied to prevent direct | 28 Establishment Grownds and Pest Control
product cortamination or aduteration. | i
13. Dailyrecords document item 10, 11 and 12 above. ] 28, Establishment Construction/Maintenance ‘
7
Part B - Hazard Aralysis and Critical Control ! 40. Light |
Point (HACCP) Systems - Basic Requirements | o |
d 41. Ventiiation }
14, Deveioped and implemented a writtenn HACCP plan . i
45. Contents of the HACCP list the food safety hazards, critical control \ 42. Plumbing and Sewage “\
points, crifical limits, procedures, corrective actions. I i
}
16. Records documenting implementation and monitaring of the " 43. Water Supply \'
HACCP plan. | _
[ 44, Dressing Rooms/Lavatories (
. 47. The HACCP plan is signed and cated by the responsible .
estabiishment individual. ( 45, Equipment and Utensils
Hazard Analysis and Critical Control Point “ ‘
o (HACCP) Systems - Ongoing Requirements i 46. Sanitary Operations |
- PPN !
18. Monitoring of HACCP plan. 47, Employee Hygiene
SrpIo) ya i
1g. Verification and velidation of HACCP plan. ]
) | 48, Condemned Product Control
20. Cormective action written in HACCF plan. ! -
! . .
.21, Reassessed adequacy of the HACCP plan. ! Part F - inspection Requirements
22. mamarn ~ el riHen HACCD pt i A # s
z me:orcs do-umephng .thve wrm?“v H/»\VC‘. pian, monitoring oi the | 45, Governmen' Staffing
critical contro! points, dates and times of specific event oczurrences.
Part C - Economic/Wholesomeness ! 50. Dally Inspeciion Coverage |
I
23. Labeling - Product Standards ‘
&1, Enforcement |
24. Labeling- Ne! Weigh!s i ‘
25 eral L_c:mm ] £2, Humane Handling ‘
28. Fin. Prod Standards/Boneiess (Defeds/AQL/Pak SkinsMoisture) 53 Animal Identification !
: Anim entific ‘
. ¢ 3 —
Part D - Sampling : ]
‘ 54, Ante Mon s pecti
Generic £ coli Testing T* 54. Anie Morem hspection |
27. Written Procedures | Z5. Pest Mortem nspection i
28. Sample Colectiocn/Analys's ‘ L
[ Part G - Other Regulatory Oversight Reguirements )
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]
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Place an X in the Audit Results block to indica®e noncompliance with reguirements. Use O if nct applicebie.
Part A - Sanitaton Standard Operating Procedures (SSOP) o aoa Part D - Continued Audit
Basic Requirements Resuits Economic Sampling i Resulis
7. Witten SSOP ‘ 33. Scheduied Sample 1
&. Records docunenting Im;‘,emema:isn_ ‘f 34, Specis Testing ‘
. : . —~ . . . 3 !
8. Signed and deied 8SOP, by on-site or overall authorty. | 235 Residue 0
Sanitation Standard Operating Procedures {(SSO ! : |
° . P . 8 rrec res ( P) ‘ Part E - Cther Requirements
Ongoing Requirements j ‘
10. implementation of SSOP's, including monitoring of implemantation. F 38, Export J
11. Maintenance and evaiuation of the effectiveness of SSOP's. ‘( 37. import J
12. Cormctive action when the S80F s have faied o prevent direc i e ¢ A e { Pest Control |
. . N . st B ant s ar I Tirol
product cortamination or aduteration. 38. Establishment Grouncs and Fest Lontr |
i
13, Cailyrecords document item 10, 11 and 12 above. l 3G, Establishment Consiruction/Maintenance 1
|
Part B - Hazard Analysis and Critical Control 40. Light |
Point (HACCP) Systems - Basic Requirements ‘ o |
P ; 41. Ventilation . [
14. Developed and impiemented & written HACCF plan . |
15. Contents of the HACCP list the foocd safety hazards, critical control ! 42, Plumbing and Sewage ‘
points, critical limits, procedures, corrective actons. ‘J r‘
16. Records documenting implementation and monforing of the f 43. Water Supply ;
HACCP plan. | ]
L . ‘ 44, Dressing Rooms/_avatories i
- 7. The HACCP plan is signed and dated by the responsibie [ :
establishment individual. | 45, Equipmer’ and Utensils r
“—-  Hazard Anaysis and Critical Control Point i ;
(HACCP) Systems - Ongoing Requirements 46, Sanitary Operations [
. it ACD o - ]
15. Monitoring of HACCP plan. £7. Emploves Hygiene |
i
12, Verification and velidation of HACCF pian. |
) i 48. Condemned Produst Control J
20. Corrective action written in HACCP plan. ) - ‘u
21. Réassessed adsguacy of the HACCP plan. ‘ Part F - Inspection Requirements f
22, Records documaning: the whit | foring of 1 i
K??D‘ds oaij_r?Jng. the writien pian, monitoring of the | 13, Governmen® Staffing 1
critical contro! points, dates and times of specific event ozcurrences. %
n !
Part C -Economic/ Wholesomeness ; 5C. Daily inspeciion Coverage 1
i
23. labeling - Produst Standarcs | g 7
| 5%, Enforcement |
24, Labeling - Net Weights ! ‘
25 General Labeling / £2. Humane Handing ‘J 0
26. Fin, Prod Standeds/Boneless (Defecs/AQL/Pak SkinsMoisture) ‘ 52 Animal identification ! O
7 :
Part D - Sampliing F» \
- . . 54 T A a~finn |
Generic £ coli Testing ; 54. Ante Moriem nspeciion O
27. Written Procedures @) 55 Pos* Mortem hspestion O
|
Part G - Other Reguiatory Oversight Reguirements ‘
|
L

-
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2
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: {DOCUMENT AUDT

idit Resulis biock to indicate n

with recuirements. Use O if nct zpplicable,

O
X

ard Operating Procedures (SS
asic Requirements

art A - Sanitaton Stan

w

Part D - Continued U o
Economic Sampling :

7. Written SSOP

Scheduled Sample

. Records documenting implementation,

Species Testing

. Signed and da:ed SSOP, by on-site oroverall authority.

Residue

Sanitation Standard Operafing Procedures (SSOP)

Part E - Other Reguirements

Ongoing Requirements

- Impiementaticn of SSOP's, including monitoring of implementation.

o

Export

Mainf{enance and evaluation of the effectiveness of SS0O's,

-

Import

Cerrective aclion when the SSOP's have faied ‘o prevent direct
product corkamination or aduteration.

Estabjishment Grownds and Pest Control

Daily records document item 10, 11 and 12 above,

Zstablishment Construction/Maintenance

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements

Light

14. Developed and implemented a written HACCP plan .

Ventiiation

Contents of the HACCP list the food safety hazards, critical control
points, critical limits, procedures, corrective actions.

Piumbing and Sewage j

16, Records documenting impementation and monitoring of the
HACCP pian. ‘ -

Water Supply

The HACCP plan is signed and dated by the responsibie
establishmentindividual. N

Dressing Rooms/_avatories

Equipment and Utensils
|

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Reguirements

Sanitary Cperations |

18. Monitoring of HACC?® plan.

Employee Hyglene

1@, Verification and validation of HACCP plan.

Condemnez Product Control

2C. Corrective action written in KACCP plan,

21. Reassessed adeguacy of the HACCP plan.

Part £ - Inspection Requirements

=< Records documenting: the written HACCP plan, monitoring of the
critical contro! points, cates and-times of specific event occurrences.

Government Staffing

Part C - Economic / Wholesomeness

Dally Inspection Coverage |

23, Labeiing - FProduct Standares

Enforcement

24, Labeling- Net Weignts

S, General Labeiing

Humane Handing

g Fin. Prod Standards/Boneiess (Defeds/AQL/P ok SkinsMoisture)

Animal identification ‘

Part D - Sampling
. Generic £ coli Testing

54. Arnte Morem hspection -
|

27, Written Procedures

4]
o

28, Sample Coliesiion/Anaivsis

Post Mortem hspection
- I

3

o1
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Foreign Establishment Audit Checklist

SETASLSEMENT RANMET D LOCATION TN un y
i

i —
J 1= fealcle
- £ Anmed Isoocunent auore
Place an X iIn the Audit Results biock to indicate noncompliance wih requirements. Use O if nct applicakble.
Part A - Sanitafion Standard Operating Procedures (SSOP) At Part D - Continued [y
Bask Requirements i Resuls Economic Sampling | Resuts
7. Writien SSOP o 33, Scheduled Sampie : . ‘
24. Speces Testing ‘

8 Records documenting implementation.

Signed and daled SSOP, by on-siie oroverali authority. ‘ 35, Resjdue
Sanitation Standard Operati sor ) = -
nita perating Procedures (SSO Part E - Other Requirements

©

Ongoing Requirements ;

10. Implementation of SSOP's, including monitoring of implemeniation. ! 35, Bxport
11, Maintenanceand evalualion of the effeciveness of SSOP's. | 37. Import . |
i _ I
PR e . : [N P N | T
12. Corrclive aclion when the SSOPs have faied to prevent direct | . |

. - ’ Establishment Grounds and Pest Contro!

product cortarninaiion or aduteration: [ 8. Estaslishment Grown A !
39, Establishment Construction/Maintenance i

13. Daily records document item 10, 1% and 12 above.

Part B - Hezard Analysis and Critical Control ‘ 40. Light ‘
Point (HACCP) Systems - Basic Requirements i i
: 41. Ventiiation |

14. Developed and implemented a written HACCP plan |

42. Plumbing and Sewage

15. Contents of e HACCP list the food safety hazards, crifical control |
points, critical limits, procedures, corrective actions. f {
18. Records documenting implmentation and monitoring of the } 43. Water Supply i
HACCP plan,
44. Dressing Rooms/Lavatories
17. The HACCP plan s signed and cated by the responsible
establishment individual. ' | 45, Eguipment and Utensils |

N Hazard Arnalysis and Critical Control Point
T (HACCP) Systems - Ongoing Requirements :

45. Sanitary Operations ’

47. Employee Hygiene [

18. Monitoring of HACCP plan.

. Verification ard vaiidation of HACGP plan. [ ) )
48. Condemned Product Control

20. Corrective acton writter in HACCP plan. - - vJ
Part F - Inspection Requirements

21. Reassessed adeguacy of the HACCP plan.
- |

22. Recards doc . . Nl o B
f ds docu ting: the written HACCP pla oni S e ~
Recards documenting: the written HACCP plan, monitoring of th ‘, 48, Government Siaffing

critical contral points, dates and times of specific event ocourrencas.

Part C-Economic/Wholesomeness i 50. Daily Inspection Coverage
y Inst i

23. Labeling - Product Stancards =

! 1. Enfrcement |

24. Labeling- Net Weights ’ :
= 50 L .

25. Genera Labefing i 52. Humane Handing ‘,

) . J

. Prod Siancards/Bonsiess (Defeas/AQI/Pok SkinsMoisture) I - 52. Animal igent

Part D - Sampling J
Generic E. coli Testing | 54, Ante Mortem hspeciion j
|
IO £E. Post Moriem hspection

|

OO0 100

£7. Wrtten Procedures

28. Sample Coleciicn/Anaiysis
&

28. Records

o}l
»
i

Salmonellz Performance Sandards - Basic Reguirements

27, Nonthy Review
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B DOCUMENT AUDT
Place an X in the Audit Results block to inci plicable
Part A - Sanitaton Standard Operating Procedures (SSOP) D Part D - Continued Aot
Basic Requirements | Resuts Economic Sampling Resdts

8. Records cocumenting impiementation. 34, Specks Tesiing
‘ i
8. Signed and dalec SSOP, by on-site or overall acthority. “ 23 Residue
i+ i 1 ~ i .
Sanitation Standarg Operating Procedures (SSOP) ) Part £ - Other Requirements _
Ongoing Requirements ! ‘
il ot b iam mE QQADIA fmal [V YOS | 38, Export ]
tation. !

10. A
Impiementation of 880P's, \mh.dmg monitoring of implementat
11. Maintenance and evaluatiion of the effecfveness of SSOP's.

import

12, Comective aclion when the 8SOF's have faied {o prevent direct

38. Establishment Grounds anc Pest Conirol

product cortamination or adukeration,

13. Dailyrecords document ftern 10, 11 and 12 above,
Y .

38, Establishment Constructicn/Maintenance

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements

14, Developed and implemented a written HACCP plan .

40, Light

41, Ventiiation

S Contents o' ‘me HAV P Is« the .sou snfpty raha ds, critical control
points; critical limits, procedures, .corrective actions.
§. Reccrds documenting impementation and monitoring

18.
HACCP plan.

-2

the

42. Plumbing and Sewage

43. Water Supply

7. The HAZCP é)lan- is éignéd and dated b>; the resp:)r;.'s'ible
__establishment! individual.
Hazard Analysis and Critical Control Point

44, Dressing Rooms/Lavatories

45, Eguiprnent and Utensils

48. Sanitary Operations

(HACCP) Systems - Ongoing Requirements

-,q Mhmnibmelmm 8 LAALT niam

. Monitoring of HACCP plan.

N 2 S D

47. Empioyee Hygiene

48. Copdemned Product Control

18. Veri |catow and ¥ alidation of HACCP plan,

DN Nrmwonihie astinm writban in HAACD mlan N
__20. Corrective actior. written in HACCP plan. !

~d e N e [ N T |

. Reassessed adeq;ahy' of the HACCP pian.

Pammmedm mrmy b et b m tbbmn LIAASD mbmm e mimibmrm o o b

Resords documenting: the written HACCP pian, manitoring of the

critical controi points, dates and
Part C -Economic/ Wholesomeness

times of specific event occurrences.

Part F - Inspection Reguirements

48. Government Staffing

50. Dally Inspeciion Coverage

23. Labeling - Produc! Siandards’
i £1. Enforcement
24. Labeling - Net Weighte !
T = Lo AT !
25. General Labeiing ! 2. Humane Fandiing ‘
’ - |
28. Fin. Prod Standards/Beneless (Defecdts/AQL/Pak Skins/Moisture) ! 53 Animal ldentification :
I i
Part D - Sampling ! » i
P 7R “ 54. Arte Morem hspection |
Generic £ cofi Testing [ : I
I 1
|
! 25, PestMeriem hspection

Writier. Procedures

28. Sempie Colkection/Analysis

Part G - Other Regulatory Oversight Regui

rements

cpean Comm .u']!” s

w
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Usz O ifnot

Place an X in the Audit Results biock to irdicate

with reguirements.

Part A - Sanitation Standard Operating Procedures (SS0OP) LAt Part B~ Contihued | Audit
Bask Requirements o5y Zconomk Sampling | Resuts
|
7. Wrtien SSOP I 22 Schedulec Sample
&. Records documenting impiementation. ; 24, Spacks Testing f
! g
9. Signed and dated SSOP, by on-site oroverall authonity. ! 25, Residue ‘
Sanitation Standard ing Proc S - - [
an » Operaﬁrwg rrocedures (SSOP) Part £ - Other Requirements [
Ongoing Reguirements J 1‘
. o s . | =
10. implemeniation. of SSOP's, inciuding monitaring of impiemer j 38 E=xport
11. Maintenance anc evailation of the effectveness of SSOP's. ‘ 37, Impont )
12. Correctlive acticn when the S507 faied tc preven! direct . . i
2. C A DS §have ale preven: drect | 38, Estabiishment Grownds and Pest Control !
product corkamination or aguteration. |
13. Daily records document item 1C, 11 and 12 above. [ 38, Esiablishment Consiruction/Maintenance {‘
! ;
] T
Part B - Hazard Analysis and Critical Control | 40. Light |
Point (HACCP) Systems - Basic Requirements 1 o j
41, Ventilation {
14. Developed and impiemented a written HACCP plan . [ :
|
15. Contents of the HACCR list the feod safety hazards, critical control i 42. Plumbing and Sewage ‘J
points, critical limits, procedures, corrective actions. : " l
18. Records documenting impementation and monitoring of the ! 43. Water Supoly J
HACCP plan. } |
; 44, Dressing Rooms/Lavatories ‘I
| ;

17. The HACCP rlan is signed and dated by the responsible
establishment individual. f

Hazard Analysis and Critical Control Point

(HACCP) Systems - Ongoing Requirements

78. Monitoring of HACCP plan.

Eguipment and Ulensis

Sanitary Operation
y O

Employee Hygiens

18. Verification and vaiidation of HACCF pian. i .
- ! 48. Condemned
20. Corrective action written in HACCP plan. - J B i
21. Reassessed adeguacy of the HACCFE plan. | Part F - Inspection Requirements ‘[
!
22. = 5 - T e DACCE nlan Saring of | :
Records do,umejtmg. fhe written | IACCP p!a"‘, monitoring of the 45 Government S:affing
crifical contro! points, dates and times of specific event occurrences.
Part C - cconomic / Wholesomeness 50. Daily insrection Coverage |
23, Labeling - Product Standards N I - :
: : 31, Enforcement i
24. Labeling- Net Weighis i !
25. General Labeling 52. Humane Handing
- ~ I
28, Fin. Prod Standards/Boneless (Defeas/ADL/Pak SkinsMoisture) “ 53, Amimal ldentification |
|
. T
Part D - Sampling ’ C
1 = et ~ ~4 i
Generic £ coli Testing £4. Ante Morem nspection f
27. Written Procedures ‘ 5. Post Moriem hspection ‘
; S
28. Sampie Coliection/Analysis S
7 1 Part G- Other Regulatory Cversight Reqguirements
28, Recoro | I .
|
35 Zurcpean Community Directives i O

s - Basic Reguirements
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Country Response Not Received
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